Sir, Resveratrol (3,5,4Ј-trihydroxystilbene) is an antifungal agent found in grapes and other plants. 1 Invasion of grapevines by fungi induces the production of resveratrol to ward off the potentially damaging microbes. Recently, resveratrol has also been shown to have antiviral properties. 2 It is active against the herpes simplex virus. Because resveratrol has natural antifungal properties and has now been shown to have antiviral properties, we wished to determine its effect on bacteria and yeasts.
For this purpose microorganisms were obtained from clinical specimens except for Neisseria meningitidis (ATCC 13090; American Type Culture Collection, Rockville, MD, USA). The identification of all cultures was confirmed using standard microbiological methods.
The inhibitory concentration (IC) was determined on chocolate agar containing various concentrations of resveratrol or 0.5% ethanol (EtOH). Resveratrol (Sigma Chemical Co., St Louis, MO, USA) is insoluble in water so must first be dissolved in EtOH and diluted to the final test concentrations in the test media. The highest amount of residual EtOH in any sample was 0.5% and that concentration was therefore added to control plates that lacked resveratrol. Additional controls included chocolate agar plates that contained neither resveratrol nor EtOH.
Each bacterial culture tested was inoculated on to fresh plates and 24 h later a suspension was made from an isolated colony. Then 10 L of this sample was spread evenly across the surface of the plates. All samples were incubated at 37 ЊC with or without 5% CO 2 . After 24 h, the samples were read for growth, which was readily apparent, or no growth. The IC 100 was defined as the lowest concentration of resveratrol that completely inhibited any visible growth and IC 50 the concentration of resveratrol that reduced growth by 50%.
In the IC studies, the range of concentrations of resveratrol tested was 1-200 mg/L. Resveratrol had no effect on Escherichia coli, Staphylococcus aureus, Streptococcus pyogenes, Pseudomonas aeruginosa or Candida albicans at the highest concentration tested. It was, however, active against Neisseria gonorrhoeae and N. meningitidis with IC 50 values of 25 and 100 g/mL and IC 100 values of 75 and 125 g/mL, respectively, at 24 h (Table) .
Our results demonstrate that resveratrol does have antibacterial activity, but it was surprisingly selective for N. gonorrhoeae and N. meningitidis. It had no effect on the other microorganisms listed.
This lack of activity is consistent with the studies of others who also found that resveratrol had no effect on E. coli, S. aureus or P. aeruginosa. 3 However, they did not test resveratrol against N. gonorrhoeae or N. meningitidis, which we have found to be the only bacteria sensitive in vitro to the action of resveratrol.
The mechanism by which resveratrol inhibits Neisseria spp. is unknown. It is reported to have a variety of physiological effects in vertebrates including anti-oxidant properties, which may reduce the risk of coronary artery disease by altering lipid synthesis and inhibition of platelet aggregation. 
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